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Hoisin Sauce YSfHiE

Nutrition Facts/ Z2&1&R~
Serv. Size/ T —1y 42g/ 7E

Servings per container/{/; 13

Amount Per Serving / &4}

Calories/ft¢&= 100 kecal / TF Fat cal./flgflli & 0

% Daily Value'/ & HEHE G 4 H

Total Fat/42/I8i less than//DJd 1g/%% 0%

Saturated Fat/ 8 F1IEN; 0g/ % 0%
Trans Fat/ & 5T 0 g/ 50
Polyunsat. Fat/ Z ANEEAIENT 0 g/

Monounsat. Fat/ BEEAEFIIENT 0 g/ 70

Cholesterol/JH[E| 0 mg/Z 5 0%

Sodium/%4 880mg/ = 37%

Potassium/# 0mg/ =% 0%
Total Carb./ /K EY) 1g/ 78 0%
Fiber/£F 4 0g/ 0%

Sugars / ## 0g/7

Protein/ 25 [ i 0g/ %%
e

Vitamin/ 4t iy A 0% « Vitamin /4y C 0%
Calcium/%5 0% o Tron/# 0%

* Percent Daily Values are based on a 2,000 calorie diet.

* i A R R (1 1 20 R R 172 2,000 % HLAA R (Y Fr ) 2K

Ingredients/[& 43 :sugar, water soybeans, salt, sweet potato,
modified corn starch, sesame seeds, garlic, wheat flour, chili pepper,
spices, caramel color, acetic acid, fd&c red color no.40, potassium
sorbate added as a preservative.

Hoisin Sauce g

Nutrition Facts/ & &1E~
Serv. Size/TF—1y 42g/ 7

Servings per container/f 13

Amount Per Serving / 54}

Calories/f¢&= 100 kecal / TF Fat cal./flglli & 0

% Daily Value' /4 HBEE G 2 H

Total Fat/ 485/  less than//DFY 1g/ 7% 0%

Saturated Fat/ 8 F1IEN;  0g/ % 0%
Trans Fat/ Jx X7 0 g/ 5

Polyunsat. Fat/ Z AEEAIENT 0 g/

Monounsat. Fat/ BASAIENT 0g/5

Cholesterol/JH[EIE 0 mg/ % 0%

Sodium/%4 880mg/ = 37%

Potassium/4f 0mg/ = 0%
Total Carb./T/KIEY) 1g/ 5% 0%
Fiber/£F4E  0g/ 0%

Sugars/ ## 0g/7

Protein/ 5 [ fi 0g/ %%
e

Vitamin / 4Efthdy A 0% » Vitamin/ 4Efli iy C 0%
Calcium/#5 0% o Tron/#% 0%

* Percent Daily Values are based on a 2,000 calorie diet.

* i H R AR CR 0 1 20 B 742,000 % HL AR fr ) R

Ingredients/ /{43 :sugar, water soybeans, salt, sweet potato,
modified corn starch, sesame seeds, garlic, wheat flour, chili pepper,
spices, caramel color, acetic acid, fd&c red color no.40, potassium
sorbate added as a preservative.



